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Separated (Kind of Poultry) used in ac-
cordance with § 381.174, individually or 
in combination, not in excess of 15 per-
cent of the total ingredients, excluding 
water, in the sausage, and may contain 
Mechanically Separated (Species) used 
in accordance with § 319.6. Such poultry 
products shall not contain kidneys or 
sex glands. The amount of poultry skin 
present in the sausage must not exceed 
the natural proportion of skin present 
on the whole carcass of the kind of 
poultry used in the sausage, as speci-
fied in § 381.117(d) of this chapter. The 
poultry products used in the sausage 
shall be designated in the ingredient 
statement on the label of such sausage 
in accordance with the provisions of 
§ 381.118 of this chapter. Meat byprod-
ucts used in the sausage shall be des-
ignated individually in the ingredient 
statement on the label for such sausage 
in accordance with § 317.2 of this chap-
ter. 

(c) A cooked sausage as defined in 
paragraph (a) of this section shall be 
labeled by its generic name, e.g., frank-
furter, frank, furter, hotdog, wiener, 
vienna, bologna, garlic bologna, or 
knockwurst. When such sausage prod-
ucts are prepared with meat from a sin-
gle species of cattle, sheep, swine, or 
goats they shall be labeled with the 
term designating the particular species 
in conjunction with the generic name, 
e.g., ‘‘Beef Frankfurter,’’ and when 
such sausage products are prepared in 
part with Mechanically Separated 
(Species) in accordance with § 319.6, 
they shall be labeled in accordance 
with § 317.2(j)(13) of this subchapter. 

(d) A cooked sausage as defined in 
paragraph (b) of this section shall be 
labeled by its generic name, e.g., frank-
furter, frank, furter, hotdog, wiener, 
vienna, bologna, garlic bologna, or 
knockwurst, in conjunction with the 
phrase ‘‘with byproducts’’ or ‘‘with va-
riety meats’’ with such supplemental 
phrase shown in a prominent manner 
directly contiguous to the generic 
name and in the same color on an iden-
tical background. 

(e) Binders and extenders as provided 
in § 319.140 of this part may be used in 
cooked sausage that otherwise comply 
with paragraph (a) or (b) of this sec-
tion. When any such substance is added 
to these products, the substance shall 

be declared in the ingredients state-
ment by its common or usual name in 
order of predominance. 

(f) Cooked sausages shall not be la-
beled with terms such as ‘‘All Meat’’ or 
‘‘All (Species),’’ or otherwise to indi-
cate they do not contain nonmeat in-
gredients or are prepared only from 
meat. 

(g) For the purposes of this section: 
Poultry meat means deboned chicken 
meat or turkey meat, or both, without 
skin or added fat; poultry products 
mean chicken or turkey, or chicken 
meat or turkey meat as defined in 
§ 381.118 of this chapter, or poultry by-
products as defined in § 381.1 of this 
chapter; and meat byproducts (or vari-
ety meats), mean pork stomachs or 
snouts; beef, veal, lamb, or goat tripe; 
beef, veal, lamb, goat, or pork hearts, 
tongues, fat, lips, weasands, and 
spleens; and partially defatted pork 
fatty tissue, or partially defatted beef 
fatty tissue. 

[38 FR 14742, June 5, 1973] 

EDITORIAL NOTE: For FEDERAL REGISTER ci-
tations affecting § 319.180, see the List of CFR 
Sections Affected, which appears in the 
Finding Aids section of the printed volume 
and at www.fdsys.gov. 

§ 319.181 Cheesefurters and similar 
products. 

‘‘Cheesefurters’’ and similar products 
are products in casings which resemble 
frankfurters except that they contain 
sufficient cheese to give definite char-
acteristics to the finished article. They 
may contain binders and extenders as 
provided in § 424.21(c) of subchapter E. 
Limits on use as provided in § 424.21 are 
intended to be exclusive of the cheese 
constituent. When any such substance 
is added to these products, the sub-
stance shall be designated in the ingre-
dients statement by its common or 
usual name in order of predominance. 
These products shall contain no more 
than 40 percent of a combination of fat 
and added water, and no more than 30 
percent fat and shall comply with the 
other provisions for cooked sausages 
that are in this subchapter. 

[55 FR 34683, Aug. 24, 1990, as amended at 56 
FR 41448, Aug. 21, 1991; 76 FR 82078, Dec. 30, 
2011] 
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